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(54) MODIFIER FOR FRY COATING 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a modifier for fry coating, readily dispersible in a batter 
liquid, stably developing a viscosity. 

SOLUTION: This modifier is characterized by comprising powdery oils and fats stuck with fine 
powder of a thickener containing ^60 wt.% of the thickener having ^1 |i,m and ^15 ^m particle 
diameter. The thickener is one or more kinds selected from the group consisting of guar gum, 
xanthan gum and tamarind gum. 



* NOTICES * 



JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by connputer. So the translation nnay not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Field of the lnvention]This invention relates to the modifier for fly clothes containing the 
powdered oil to which the impalpable powder of thickeners, such as Cyamoposis Gum which 
contains a with a 1 -micrometer or more [ particle diameter of 15 micrometers or less ] thing 
60% of the weight or more, xanthan gum, and tamarind gum, was made to adhere where 
batter liquid viscosity manifestation nature was stabilized. 
[0002] 

[Description of the Prior Art]the state (henceforth batter liquid) where fries and tempura, such 
as a pork cutlet and a fried shrimp, made chilled water distribute conventionally the powder 
(henceforth batter powder) which used wheat flour and starch as the main raw material -- 
ingredients, such as meat, a shrimp, and vegetables, - it was made to adhere to material, and 
it carried out in the oil tone and was manufactured. In order to prevent elution of gluten in the 
wheat flour contained in batter powder, batter liquid is stirred weakly and manufactured. The 
viscosity of batter liquid was adding and adjusting a small amount of thickeners, such as 
Cyamoposis Gum, xanthan gum, and tamarind gum. However, since these thickeners were 
polymeric materials, their distributed solubility to chilled water was bad, and since it did not 
become in the above stirring conditions if the dissolving time of a thickener is at regularity, it 
was difficult [ it ] to change the viscosity of batter liquid and to make thickness of clothes 
regularity. When the dissolution of a thickener took time for a long time, elution of gluten in 
wheat flour was caused and there was a problem from which mouthfeel of clothes becomes a 
thing all over in the bottom. Therefore, it distributed easily to batter liquid and a modifier for fly 
clothes with a stable manifestation of viscosity was desired. 
[0003] 

[Problem(s) to be Solved by the lnvention]Like it distributes easily to batter liquid and this 



invention provides the modifier for fly clothes with a stable manifestation of viscosity. 
[0004] 

[Means for Solving the Problem]This invention persons by adjusting particle diameter of 
thickeners, such as Cyamoposis Gum, xanthan gum, and tamarind gum, so that 1 -micrometer 
or more a thing of 15 micrometers or less may be included not less than 60%, That solubility 
becomes fixed and a viscosity manifestation becomes fixed and by making the powder adhere 
to powdered oil, it found out carrying out homogeneous distribution into batter powder, without 
condensing the 2nd order, and this invention was completed. 
[0005] 

[Embodiment of the invention] A presentation of thickener powder of this invention is 
conventionally used for foodstuffs, and does not cause trouble at all. Although not limited in 
particular, since viscosity control is possible, one sort or two sorts or more of things [ a little ] 
chosen from a group which consists of Cyamoposis Gum, xanthan gum, and tamarind gum are 
preferred at addition. A method of obtaining thickener impalpable powder which contains a with 
a 1 -micrometer or more [ particle diameter of 15 micrometers or less ] of this invention thing 
60% of the weight or more. How for a screen exception to carry out a certain thickener powder 
conventionally although not limited in particular, A method of using a thing of performance 
which can perform impalpable powder-ization which contains a with a 1 -micrometer or more 
[ particle diameter of 15 micrometers or less ] thing 60% of the weight or more by laser 
diffraction type particle-size-distribution measurement, such as dry type grinding machines, 
such as a ball mill and a jet mill, or a frost-shattering machine, is mentioned. Especially, a 
method of impalpable-powder-izing a common thickener by a jet mill, frost shattering, etc. is 
preferred from a field of productivity. Lipid is vegetable oil, such as animal fats, such as a pig 
fat, a cow fat, a hen's egg egg yolk fat, and milk fat, palm oil, palm oil, and as for powdered oil 
as used in the field of this invention, when the temperature of goods is 60 what is a fluid is 
preferred. Disintegration of the emulsified liquid which distributed this lipid uniformly in water or 
a warm water solution containing sugars, such as surface-active agents, such as enzymatically 
decomposed lecithin and a glycerine fatty acid ester, proteins, such as casein and soybean 
protein, dextrin, milk sugar, and sugar-alcohol, is carried out. Although not limited in particular 
for a surface-active agent to be used, one sort or two sorts or more can be used for surface- 
active agents, such as a glycerine fatty acid ester, sucrose fatty acid ester, a sorbitan fatty acid 
ester, enzymatically decomposed lecithin, saponin, and casein sodium. As for total-solids 
concentration of emulsified liquid, although not limited in particular, 65 or less % of the weight 
of 20 % of the weight or more is preferred. Since the emulsion stability of emulsified liquid will 
fall if 65 % of the weight is exceeded, it is not desirable. In less than 20 % of the weight, since 
drying efficiency worsens, it is not desirable. As for a lipid content, although not limited in 
particular, 80 or less % of the weight in total solids of 20 % of the weight or more is preferred. 



Since the oxidation stability of lipid will worsen if 80 % of the weight is exceeded, it is not 
desirable. Since adhesion force of a thickener becomes it low that it is less than 20 % of the 
weight, it is not desirable, 

[0006]Known mixers, such as a blender, a ball mill, and a high speed mixer, are used for a 
method to which thickener impalpable powder of this invention is made to adhere, it carries out 
close mixing of above-mentioned thickener impalpable powder and the end of yolk powder, 
and makes thickener impalpable powder adhere to the whole powdered oil surface uniformly. 
As for coating weight of thickener impalpable powder, although not necessarily limited 
especially, 40 or less weight section five or more-weight section is preferred. Since deposit 
efficiency to powdered oil of thickener impalpable powder will become insufficient and 
homogeneous distribution into batter powder will become difficult if 40 weight sections are 
exceeded, it is not desirable. In less than five weight sections, since an addition of powdered 
oil becomes high and mouthfeel of fly clothes is influenced, it is not desirable. Although an 
example is given below and this invention is explained concretely, this invention is not limited 
to the following examples. % in an example shows weight %, unless it mentions specially. 
[0007] 

[Example]Based on raw material combination of the example 1 table 1, the temperature of 
goods used and carried out emulsification dispersion of a homomixer and the homogenizer to 
the 50 ** warm water solution which dissolved dextrin, casein sodium, and sucrose fatty acid 
ester for the palm oil which is 60 **, and prepared palm oil emulsified liquid. Spray drying of the 
obtained palm oil emulsified liquid was carried out, and the powdered oil A was obtained. 
Xanthan gum (with a 1 -micrometer or more [ particle diameter of 15 micrometers or less ] 
things are 1 % of the weight and the TAIYO KAGAKU CO., LTD. make) was ground at grinding 
temperature-50 ** using the frost-shattering machine, and the thickener impalpable powder A 
which contains a with a 1 -micrometer or more [ particle diameter of 15 micrometers or less ] 
thing 75% of the weight was obtained. Use a super mixer for powdered oil A70 weight section, 
thickener impalpable powder A30 weight section was made to adhere to it, and this invention 
article 1 was obtained. 
[0008] 
[Table 1] 
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[0009]Based on raw material combination of the example 2 table 2, the homomixer and the 



homogenizer were used for the mixed solution of a KOSHI rope solid, liquid egg yellow, and 
water for the corn salad oil by 5 ** of temperature of goods, it emulsified by 5 ** of temperature 
of goods, and emulsified liquid was obtained. Spray drying of the obtained emulsified liquid 
was carried out, and the powdered oil B was obtained, thickener impalpable-powder B a with a 
1 -micrometer or more [ particle diameter of 15 micrometers or less ] thing is included for 
Cyamoposis Gum (they are 3 % of the weight and the TAIYO KAGAKU CO., LTD. make about 
a with a 1 -micrometer or more [ particle diameter of 15 micrometers or less ] thing) 75% of the 
weight using a jet mill ~ it obtained. Use a high speed mixer for powdered oil B65 weight 
section, thickener impalpable powder B45 weight section was made to adhere to it, and this 
invention article 2 was obtained. 
[0010] 
[Table 2] 
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[001 1]Based on raw material combination of the example 3 table 3, homogeneous mixing of 
this invention article 1 and 2 and the wheat flour was carried out, and the mixer was used for 5 
** chilled water, it mixed on two conditions of stirring and stirring during 120 seconds for 30 
seconds by per minute 5000 revolutions, and the batters A and B were prepared. For 
comparison, based on raw material combination of Table 3, homogeneous mixing of the 
powdered oil A used in Example 1, the powdered oil B used in xanthan gum and Example 2, 
Cyamoposis Gum, and the wheat flour was carried out, and the rest was prepared similarly 
and prepared the batters C and D. 
[0012] 
[Table 3] 
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[0013]The batter A, B, and C when it stirs for 120 seconds with stirring for 30 seconds, and the 
measurement result of the viscosity of D are shown in Table 4. Viscosity was measured using 



the Brookfield viscometer at 10 **. Measurement of viscosity performed measurement of 
viscosity 10 times from a batter's preparation, and calculated average value. Average value 
and a numerical value with the largest difference were expressed as dispersion. 
[0014] 
[Table 4] 
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[0015]More clearly than Table 4, viscosity revealed the batters A and B using this invention 
article earlier than the batters C and D who used the comparison article, from dispersion in 
viscosity being small, the dispersibility to batter liquid and the manifestation of viscosity were 
stable, and having excelled as a batter was admitted. 

[0016]Based on raw material combination of the example 4 table 5, homogeneous mixing of 
the batter powder for fried shrimps using this invention article 2 was carried out, the mixer was 
used for 5 ** chilled water, stirring mixing was carried out for 60 seconds by per minute 5000 
revolutions, and the batter A for fried shrimps was prepared. The peeling shrimp was 
immersed in the batter A for fried shrimps, the oil tone of the bread crumbs was attached and 
carried out for 180 ** 3 minutes, and the fried shrimp A was prepared. For comparison, based 
on raw material combination of Table 5, homogeneous mixing of the batter powder for fried 
shrimps was carried out using the powdered oil B used in Example 2, and the batter B for fried 
shrimps was prepared. The rest was prepared similarly and prepared the fried shrimp B. Each 
operation was carried out 10 times. 
[0017] 
[Table 5] 
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[0018]The result of having measured the viscosity of the batters A and B for fried shrimps is 
shown in Table 6. Viscosity was measured using the Brookfield viscometer at 10 **. 
Measurement of viscosity performed measurement of viscosity 10 times from a batter's 
preparation, and calculated average value. Average value and a numerical value with the 
largest difference were expressed as dispersion. The result of having measured the clothes 



deposit efficiency of the fried shrimps A and B is shown in Table 7. Clothes deposit efficiency 
was connputed by x(/ (fried shrimp weight-peeling shrimp weight) peeling shrimp weight) 100. 
The value of clothes deposit efficiency calculated average value as a line 10 times. Average 
value and a numerical value with the largest difference were expressed as dispersion. 



[0019] 
[Table 6] 
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[0020]lt was admitted by the batter B for fried shrimps for whom the batter A for fried shrimps 
using this invention article used the comparison article from dispersion in viscosity being small 
more clearly than Table 6 that the manifestation of batter liquid viscosity was excellent in 
stability as a batter. 
[0021] 
[Table 7] 
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[0022]Having excelled in the effect which makes thickness of clothes regularity was admitted 
from the fried shrimp A using this invention article having dispersion smaller than the fried 
shrimp B which used the comparison article in clothes deposit efficiency more clearly than 
Table 7. 

[0023]lt will be as follows if the embodiment and objective product of this invention are 
mentioned. 

(1) The modifier for fly clothes containing the powdered oil to which the impalpable powder of 
the thickener which contains a with a 1 or more micrometer [ particle diameter of 15 
micrometers or less ] thing 60% of the weight or more was made to adhere. 

(2) The modifier for fly clothes given in (1) being one sort as which a thickener is chosen from 
the group which consists of Cyamoposis Gum, xanthan gum, and tamarind gum, or two sorts 
or more. 

(3) one -- micrometer -- more than -- 15 -- micrometer -- less than - particle diameter -- a thing 
-- 60 - % of the weight -- more than -- containing -- a thickener -- impalpable powder -- 
obtaining - a method -- a jet mill -- or -- frost shattering -- a machine - using it - things -- the 
feature -- carrying out - (- one -) - (- two -) -- either -- the modifier for fly clothes of a 
statement. 

(4) (1) - (3), wherein the thickness of clothes is [ that the modification effect of fly clothes has 
stable batter liquid viscosity, or ] constant -- either -- the modifier for fly clothes of a statement. 
[0024] 



[Effect of the lnvention]This invention makes batter liquid distribute a thickener pronnptly, and 
nnakes thickness of clothes regularity by carrying out the manifestation of viscosity to stability 
so that mouthfeel of fly clothes may not be sticky. 
It can greatly contribute on food industry. 



[Translation done.] 



* NOTICES * 



JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 

[Claim(s)] 

[Claim 1]A modifier for fly clothes containing powdered oil to which impalpable powder of a 
thickener which contains a with a 1 -micrometer or more [ particle diameter of 15 micrometers 
or less ] thing 60% of the weight or more was made to adhere. 

[Claim 2]The modifier for fly clothes according to claim 1 being one sort as which a thickener is 
chosen from a group which consists of Cyamoposis Gum, xanthan gum, and tamarind gum, or 
two sorts or more. 

[Translation done.] 



